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HOME  ECONOMICS  12  -  FOODS  COURSE  FOR  BOYS 

Value:  5  credits 

Time:   5  periods  per  week,  grouped  5;  2  and  3;  or  1,  2  and  2. 

The  boy  grows  into  the  man.  whom  in  our  present  society  we  consider  the 
"bread-winner".  This  course  is  planned  with  the  idea  of  showing  him  the  part 
food  plays  in  the  scheme  of  life.   It  introduces  him  to  the  problems  connected 
with  the  purchase,  preparation  and  serving  of  food  in  the  home  but  it  aims  to 
go  further;   It  enables  him  to  survey  the  vocations  in  food  production.   It 
helps  him  to  see  the  importance  of  an  adequate,  safe  food  supply  in  the  com- 
munity, nation  and  the  whole  world. 

Introduction: 

To  help  the  student  understand  the  part  food  plays  in  our  lives, 

(1)  Personal  need  -  Nutrition  and  health 

(2)  Social  life  -  Entertaining  and  food:   Luncheon  meetings, 

Dinner  meetings,  banquets. 

(3)  Business  world  -  Production  --  farm,  factory. 

Distribution. 
Consumption. 
(k)     Government  -  Legislation  governing  production: 

Pure  food  laws,  Sanitation,  Inspection,  Grading. 

(5)  Economic  system  -  "On  the  food  supply  of  the  world  depends  our 

hope  of  peace." 

World  trade  -  distribution  of  food. 

Wars  for  markets. 

Feeding  starving  nations. 

(6)  Labor  relations  -  Unions  of  food  producers. 

Cheapness  of  Oriental  labor  compared  to  higher 
standards  of  American  continents. 

(7)  Scientific  research  --  Developing  better  products. 

Synthetic  product s. 
Improving  production. 
Conservation. 

(8)  Vocations  --  The  many  branches  of  work  that  have  been  created  by 

man's  need  for  food  and  the  development  of  civiliza- 
tion. 

(9)  Health  of  the  nation  --  Effects  of  poor  eating  habits 

Malnutrition 
(10)   Changes  in  the  food  habits  of  people  due  to:   a.  transportation 

b.  economic  conditions 

c.  scientific  research 

d.  education 
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Objectives 

To  enable  the  student: 
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To  practice  the  basic  principles  of  cooking  in  order  to  make  him 
able  to  care  for  his  own  needs  and  assist  in  times  of  emergency. 

To  study  the  basic  fundamentals  of  nutrition  and  apply  them  in 
choosing  an  adequate  diet. 

To  become  acquainted  with  the  problems  of  food  purchasing  and  to 
learn  ways  of  getting  the  greatest  value  for  the  money. 

To  understand  the  problems  of  food  production  in  the  home,  and  thus 
have  a  sympathetic  attitude  toward  their  solution. 

To  study  the  food-producing  vocations  in  his  own  neighborhood. 

To  help  to  raise  the  standard  of  food  production  and  nutrition  and 
thus  improve  the  health  of  the  individual,  community  and  nation. 

To  become  a  more  intelligent  consumer. 

To  understand  the  differences  in  value,  relative  costs,  etc  of 
household  equipment. 


To  study  the  problems  of  public  eating  places. 

Outline  of  Course  -  36  weeks  ( l80  periods). 

Introduction  to  course 1  week 

Problem  1.   Food  Products 12  weeks 

Problem  2.   Meals  6  weeks 

Problem  -<>.      The  home  kitchen ■ 6  weeks 

Types,  equipment,  storage,  furniture,  dining  space 
and  equipment 

Problem  k.      Meals  for  various  occasions  6  weeks 

Problem  5-   Table  etiquette 2  weeks 

Problem  6.  Vocation  study 3  weeks 

1.  Local  occupation  (visits) 

2.  Related  occupations 


UNIT  ONE:  FOOD  PRODUCTS 
Objectives: 

To  familiarize  the  pupil  with  various  food  products, 
To  prepare  various  simple  recipes. 


Content 


(1)  Cereals  - 

1.  Kinds  of  cereals 

2.  Production  of  various  prepared 
cereals  and  flour. 

3-   Use  of  cereals  in  the  diet 
h.     Value  of  cereals  in  the  diet 

(2)  Eggs  and  Milk  - 

1.  Value  in  the  diet 

2.  Safe  handling  and  storing 

3.  Place  in  the  diet 

k.     Uses  in  cooking  -  consider 

powdered  milk. 
5-   Methods  of  cooking  eggs 
6.   Incorporating  eggs  in  the  diet 
7-   Milk  products  --  cheese,  butter, 

ice  cream 

(3)  Meat  - 

1.  Value  in  the  diet 

2.  Kinds  and  cuts 

3.  Handling  of  meat  -  killing,  storing, 
curing,  grading,  distributing 

h.      Perms  in  meat  cookery 
5.   Carving 

(M     Vegetables  - 

1.  Value  in  the  diet 

2.  Recognition  of  vegetables 
produced  locally  and  those 
imported. 

3.  Ways  of  storing  vegetables  - 
fresh  canned,  dehydrated,  dried, 
frozen. 

h.     Buying  of  vegetables  in  season; 
bulk  economy,  canned. 

(5)  Fruits  - 


1.  Value   in  the  diet 

2.  Production,    storage  and  distri- 
bution 

3-      Various  methods   of   preserving  -   drying, 
canning,   etc. 


Suggested  Activities 
Preparation  of   cereals   - 

a.  making  porridge 

b .  pudding 

c.  pancakes,  muffins 


Prepare  eggs  in  a  variety  of  ways 


Prepare  beverage  made  of  milk, 
milk  soup  and  desserts. 


Preparation  of  simple  meat  dishes 


If  possible  actual  cooking  of  - 
wild  fowl,  game  and  fish* 


Preparation  and  cooking  of  simple 
vegetables. 


Preparation  and  serving  of  vari- 
ous fruits. 


(6)     Beverages   - 


Discuss  need  of   liquids    in 
the   diet   and  how  to  serve. 


Tea,    coffee,    cocoa,    soft  drinks, 
and  milk  drinks. 

Visits  to  various  local  plants:- 
Dairy,  creamery,  cheese  factory; 
Locker  plants;  Slaughter  houses, 
butcher  shops;  Bakery,  mills; 
Boot  cellars,  cannery;  Egg-grad- 
ing station. 


UNIT  TWO:     MEALS 


(1)     Types   of  meals   served  -  discussion 


1. 

Heme 

2. 

Picnics 

3- 

Cafes   -   short   orders 

k. 

Hotels  -  regular  meals, 

banquets. 

5- 

Lumber  camps 

6. 

Boad  gangs 

7- 

Bailway  dining  cars 

8. 

Air  travel 

9- 

Army  meals 

10. 

Drive-ins 

11. 

Cafeterias 

12. 

Beady-cooked  meals  delivered 

to  home. 

13- 

Delicatessen 

Ik. 

Hospital  and  institutional  meals 

(2)  Public  eating  places   - 

1.  Personnel  -  managers,    chefs, 
dietitians,   waiters. 

2.  Various  types   of  equipment   - 
dish  washers,    potato   peelers. 

3.  Various  types   of  furnishings   - 
horse-shoe   counters,   tables, 
booths,   floor   covers. 

h.      Sanitation   in   public  eating  places 
5-      Needs  of  the   public  being  served. 

6.  Belation  between  public   and  the 
proprietor 

7.  Etiquette   -  behavior  in  public 

(3)  Meals  served  in  the   home  - 

1.  Need  for  food 

2.  Various  types  of  entertaining 


Discuss  types. 
Study  menus. 


Guest  speaker 

Field  trip 

Plan  skits  and  practice  etiquette, 


Students  to  prepare  the  following 
types  of  meals  in  simple  form: 

1.  breakfast 

2.  luncheon 


Snacks  at  home  vs.  uptown 
Budgeting  time  in  meal  preparation 
Budgeting  money  in  meal  preparation 
Budgeting  energy  in  meal  preparation 
Mother  as  a  wage  earner  in  the  home 
Duties  of  various  family  members 
Types  of  stores 
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12 
13 


Dinner 

Snacks   -   after  show,   after 
hall  game,    skating,   etc. 
Picnic  meals   -   camping,   auto 
trip,    skiing  trip. 
Lunch-box  meals 
Meals  from  left-overs 
Meals   for  an   invalid 
Table   etiquette   through 
actual  practice. 
Correct  eating  habits. 
Correct  use   of  dishes  and 
silver  etc. 

Behavior  at  different  types 
of  eating  places   -  tips. 
Ordering  meals,   etc. 


UNIT  THREE:     THE  HOME  KITCHEN 


(l)      Types   of  kitchens   - 


Analyze  plans 


(2)  Kitchen  equipment  - 

stoves 

refrigerators 
sinks  and  plumbing 
electrical  appliances 
utensils 

(3)  Storage  space  in  the  home  - 
kitchen,  basement 

{h)     Kitchen  furniture 

(5)  Budgeting  and  kitchen  planning  - 

Dining  space  and  equipment  - 

silverware,  dishes,  etc. 
Dining  rooms,  breakfast  nooks,  etc. 


Visit  stores 


Collect  pictures  and  note  prices 


UNIT  FOUR:  VOCATION  STUDY 


Since  the  production  and  distribution  of  food  and  the  operation  of  eating 
places  forms  such  a  large  part  of  business  and  industry,  it  is  likely  that  a 
number  of  the  students,  assisted  by  observation,  reading  and  study,  will  choose 
this  field  of  work  as  their  vocation. 


Content 


■  a 


Suggested  Activities 


(1)  Local  eating  places 

(2)  Bakers 

(3)  Dairymen,  Cheese  makers, 
butter  makers,  managers, 
plant  superintendents. 

{k)     Grocers 

(5)  Millers 

(6)  Butchers 

Various  others  depending  on  location 


Guest  Speakers 
Discussion  groups 
Collect   clippings,    etc, 
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